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It must, however, be noted that certain wines from salt regions or maritime
districts may contain considerable quantities of sodium chloride. In these
cases, the analytical results are compared with the composition of genuine
wines from the same locality. After sea transport, wines sometimes contain
sodium chloride as a result of infiltration of sea water through the walls of the
containing vessels.
Nitrates. These are not usually present in wine, although they may occur
in small quantities even in genuine wines. The existence of nitrates in a wine
cannot, therefore, be attributed with certainty to addition of water containing
nitrates, and thus has no absolute value as a criterion of watering. A marked
reaction for nitrates may, however, be of value as indicating watering—which
should be confirmed by other determinations—or may point to addition of
nitric acid.
Antiseptics. In general, it is forbidden to treat wine with any antiseptic,
excepting sulphurous acid in limited proportions.
Extraneous metals. Natural wines contain only minimal quantities of
alumina—o-o 1-0-04 gram per litre—but the amount may be increased to as
much as 0-2-0-3 gram per litre by treatment of the wine with substances contain-
ing alum.
Natural wines do not contain copper, lead, zinc, barium or strontium.
VINEGAR
Vinegar is prepared from a number of different materials and goes
under the names of wine vinegar, malt vinegar, cider vinegar, glucose (or
sugar) vinegar, spirit vinegar (from potato or cereal spirit), artificial vinegar
(diluted, more or less pure acetic acid), etc., although these descriptions
are not always justified by the origin of the product.
The better vinegars are adulterated in a number of ways, artificial
vinegar,  mineral acid,  etc.,  being added.    Coloration with caramel or
artificial organic dyes is not uncommon, while treatment with flavouring
agents, such as pepper, cayenne and ginger is also practised.
The following tests or a selection of them may be made:
 1.	External Properties.—The colour, clarity and odour are first noted.
A turbid vinegar should be examined, if necessary with a lens or microscope,
to ascertain if the turbidity is due to organisms (vinegar eels, etc.).    The
odour and taste are best observed by diluting the vinegar somewhat with
tepid water, and should also be tested after the vinegar has been neutralised
as exactly as possible with soda;   the latter test serves to indicate prin-
cipally the presence of alcohol, aldehydes, or empyreurnatic substances
derived from pyroligneous acid.    Lastly, the vinegar is diluted with water
to ascertain if any turbidity is produced in this way.
 2.	Specific Gravity.—This is  determined at 15° by means of the
Westphal balance (see chapter on Spirits).
3* Extract.—50 c.c. of the vinegar are evaporated to a syrupy con-
sistency in a platinum dish on a water-bath, the residue being taken up
in 50 c.c. of water and again evaporated to a syrup. This addition of water
and evaporation are again repeated twice with the object of expelling the
acetic acid completely. The residue is then dried in a steam-oven for 2}
hours, allowed to cool in a desiccator and weighed.
The colour, odour and solubility in water and alcohol of the extract
obtained are noted.

